TASTING INSTRUCTIONS 


1. POUR YOUR BOURBON INTO A GLENCAIRN GLASS 
BOURBON’S AROMA (NOSE) PLAYS A CRITICAL ROLE IN THE TASTING PROCESS. 
THAT’S WHY IT’S CRITICAL TO USE A GLENCAIRN GLASS. 


THIS BOURBON TASTING GLASS IS SPECIFICALLY DESIGNED TO DIRECT AROMAS TO YOUR 
NOSE WHILE YOU TAKE A SIP—WHICH HELPS YOU PICK UP THE SUBTLE NOTES. 


2. OBSERVE THE COLOR 
APPEARANCE ALSO PLAYS A SIGNIFICANT ROLE IN THE BOURBON TASTING PROCESS. 
How? 


BECAUSE, GENERALLY SPEAKING, THE LIGHTER THE COLOR OF A BOURBON, THE LIGHTER 
IT’LL TASTE. 


THE OLDER THE BOURBON, THE DARKER THE COLOR 


DARKER BOURBONS, ON THE OTHER HAND, ARE MUCH RICHER AND ARE OFTEN HIGHER 
PROOF. 


THERE IS A SIGNIFICANT TASTE DIFFERENCE BETWEEN THE TWO. 


AND TAKING A FEW SECONDS TO DETERMINE WHERE ON THE COLOR SCALE YOUR BOURBON 
IS CAN HELP YOU PREPARE FOR THE TASTE YOU’RE ABOUT TO EXPERIENCE. 


3. NOSE THE GLASS 


ALRIGHT, WE’RE FINALLY MOVING THAT GLASS CLOSE TO YOUR FACE. 
PROGRESS! 


BUT BEFORE YOU START DRINKIN’, MAKE SURE YOU “NOSE” THE GLASS. 
TO DO SO, PICK UP YOUR GLASS, TILT IT SLIGHTLY, AND PLACE YOUR NOSE BARELY INSIDE. 


THEN, BREATHE THROUGH YOUR NOSE WITH YOUR LIPS SLIGHTLY PARTED (THIS IS CRITI- 
CAL SO YOU DON’T ONLY PICK UP THE SCENT OF STRONG ALCOHOL). 


REPEAT THIS PROCESS A FEW TIMES BEFORE YOU TAKE YOUR FIRST SIP. IT’LL HELP YOU 
UNCOVER SEVERAL SUBTLE NOTES. 


4. SIP AND HOLD (OR TRY THE KENTUCKY CHEW) 


Now, TAKE A SIP AND HOLD IT IN YOUR MOUTH. 
TAKE A FEW SECONDS TO ANALYZE THE FLAVORS AND SENSATIONS ON YOUR TONGUE. 


MOST BOURBON WILL HAVE NOTES OF OAK, CARAMEL, VANILLA, AND A TOUCH OF RYE 
SPICE. 


SEE IF YOU CAN DETECT ANY OTHER NOTES. 
IF YOU’RE UP FOR IT, YOU CAN ALSO TRY THE KENTUCKY CHEW. 


THIS INVOLVES ROLLING OR “SWISHING” THE BOURBON AROUND IN YOUR MOUTH A FEW 
TIMES. 


THIS WILL HELP YOU DETECT THE FLAVORS EVEN MORE, BUT BEWARE, IT CAN BE TOUGH IF 
YOU AREN’T USED TO BOURBON. 


IT’S GONNA BE HOT. 


REGARDLESS WHETHER YOU HOLD IT ON YOUR TONGUE OR SWISH IT AROUND, SWALLOW 
YOUR BOURBON AFTER A FEW SECONDS. 


THE KEY TO DETECTING NOTES HERE IS NOT SWALLOWING IMMEDIATELY. 


S. PAY ATTENTION TO THE FINISH 


YOU’VE SWALLOWED YOUR BOURBON AND NOW THE TASTE AND HEAT ARE LINGERING. 
THIS IS CALLED THE FINISH. 

PAY CLOSE ATTENTION TO THE NOTES YOU TASTE AND THE LENGTH OF THE FINISH. 
MOST LIKELY, YOU’LL TASTE MORE OAK, PEPPER, SPICE, AND POSSIBLY LEATHER HERE. 
SOME FINISHES ARE SUPER SHORT, SOME ARE SUPER LONG. 


REGARDLESS, BE SURE TO TAKE TIME TO APPRECIATE THE FINISH BEFORE TAKING YOUR 
NEXT SIP. 


6. REPEAT 
THE LAST STEP IS DRINKING THE REST OF YOUR GLASS REPEATING THE SAME PROCESS. 


USUALLY, THE FIRST (AND SOMETIMES EVEN THE SECOND) SIP WON’T BE A GOOD INDICA- 
TOR OF HOW A BOURBON TASTES. 


IT TAKES ABOUT 3 SIPS FOR YOUR TONGUE TO GET USED TO THE HEAT SO YOU CAN BEGIN 
DETECTING NOTES. 


ANOTHER IMPORTANT NOTE: 


IF YOU’RE TASTING MULTIPLE BOURBONS, ALWAYS TAKE A DRINK OF WATER BEFORE 
SWITCHING TO THE NEXT ONE. 


YOU NEED TO GIVE YOUR PALATE A RESET SO THE PREVIOUS BOURBON DOESN’T INFLUENCE 
THE NOTES YOU DETECT IN THE NEXT. 


7. TRY AGAIN WITH A DROP OF WATER (OPTIONAL) 
HERE’S SOMETHING CRAZY FOR YOU... 


IF YOU ADD A FEW DROPS OF WATER TO YOUR NEAT BOURBON, IT ACTUALLY CAN UNLEASH 
DIFFERENT FLAVORS. 


SOME BOURBONS CAN TASTE COMPLETELY DIFFERENT! 


So, IF YOU HAVE 1 SIP LEFT IN YOUR TASTING, TRY ADDING A DROP OF WATER AND SEEING 
HOW DIFFERENT THE BOURBON TASTES. 


SCORE EACH FROM 1-5. 


TOTAL SCORE: 


TOTAL SCORE: 


TOTAL SCORE: 


TOTAL SCORE: 


GUESS: ACTUAL: 
COLOR: PALATE: 
NOSE: FINISH: 
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TOTAL SCORE: 


CIRCLE THE COLOR AND AS MANY OF THE FOLLOWING NOTES 
YOU IDENTIFY AS YOU TASTE YOUR BOURBON. 


BOURBON NUMBER: 


PALATE: 


COLOR: 


VANILLA 
CARAMEL 
MAPLE SYRUP 
BUTTERSCOTCH 
BROWN SUGAR 
MARZIPAN 
HONEY 
CHOCOLATE 
MALT 
RYE 
BLACK PEPPER 
CLOVE 
CINNAMON 
COFFEE 
TOBACCO 
CARDAMOM/NUTMEG 
MINT 
ANISE 
HERBAL 


VANILLA 
CARAMEL 
MAPLE SYRUP 
BUTTERSCOTCH 
BROWN SUGAR 
MARZIPAN 
HONEY 
CHOCOLATE 
MALT 
RYE 


BLACK PEPPER 
CLOVE 
CINNAMON 
COFFEE 
TOBACCO 
CARDAMOM/NUTMEG 


MINT 
ANISE 
HERBAL 


z 


NOSE: 


ALMOND 
PECAN 
HAZELNUT 
WALNUT 
CEDAR 
OAK 
COGNAC 
APRICOT 
PEACH 
GREEN GRAPE 
PEAR 
APPLE 
CRANBERRY 
BLUEBERRY 
BLACKBERRY 
LEMON 
ORANGE 
CHERRY 


ALMOND 
PECAN 
HAZELNUT 
WALNUT 
CEDAR 
OAK 
COGNAC 
APRICOT 
PEACH 
GREEN GRAPE 
PEAR 
APPLE 
CRANBERRY 
BLUEBERRY 
BLACKBERRY 
LEMON 
ORANGE 
CHERRY 


VANILLA 
CARAMEL 
MAPLE SYRUP 
BUTTERSCOTCH 
BROWN SUGAR 
MARZIPAN 
HONEY 
CHOCOLATE 
MALT 
RYE 


BLACK PEPPER 
CLOVE 
CINNAMON 
COFFEE 
TOBACCO 
CARDAMOM/NUTMEG 


MINT 
ANISE 
HERBAL 


FINISH: 


ALMOND 
PECAN 
HAZELNUT 
WALNUT 
CEDAR 
OAK 
COGNAC 
APRICOT 
PEACH 
GREEN GRAPE 
PEAR 
APPLE 
CRANBERRY 
BLUEBERRY 
BLACKBERRY 
LEMON 
ORANGE 
CHERRY 


